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Do  not  assume  content  reflects  current 
scientific  l<nowledge,  policies,  or  practices. 


Subject:  "Thanksgiving  left-overs,"  Information  from  the  Dureau  of  Home  Economics 
U.S.D.A. 

Did  you  ever  hear  of  a  comeback?    Molly  Ann  Black,  a  young  home  economics 
teacher  at  one  of  our  state  universities,  told  me  the  other  day  of  an  experience 
she  had  with  tliat  v/ord,    Molly  Ann's  joh  was  to  look  after  the  practice  house, 
a  real  little  house  where  the  girl  students  life  for  a  month  or  tv;o  while  they 
put  in  practice  the  scientific  cooking,  house  management  and  so  on  that  they  had 
learned  in  class.    The  furnace  man  for  this  practice  house  was  an  old  colored  man 
named  Uncle  Tom,    One  day  Uncle  Tom  stopped  at  the  "back  door  and  asked  to  see  "the 
boss",  as  he  called  Molly  Ann,    Tnen  she  appeared  he  said,  "Look  here.  Miss  Uoss, 
ain't  you  all  ever  got  any  comeback  to  give  me?" 

Molly  Ann  v/as  puzzled, 

"Comeback?"  she  said, 

"Yes'm, "  said  Uncle  Tom,    "You  Imow,    TTrjat  comes  back  to  the  kitchen  after 
dinner,  what  you  throws  away," 

Molly  Ann  threw  up  her  liands  in  horror  and  then  explained,     "But  we  never 
throw  away  left-overs  around  here.  Uncle  Tom,    These  girls  learn  how  to  u.se  them 
in  good  dishes  for  another  meal," 

Uncle  Tom  couldn't  see  it,     "Land  o'  G-oshen,  Honey"  he  muttered,  "Comebacks 
is  good  enough  for  Uncle  Tom  to  eat,  but  not  for  those  pretty  young  ladies," 

But  in  these  thrifty  days  none  of  us  believe  in  letting  comebacks  go  to  wast^ 
And  every  good  cook  knows  the  art  of  fixing  u;d  such  left-overs  so  they  won't  seem 
like  left-overs.    That  means  good  seasoning  as  well  as  preparing  the  dish  to  look, 
as  well  as  tast_e, delicious.      Of  course,  nobody  enjoys  comebacks  that  are  just 
warmed  -up  and  served  any  old  way,    ITobody  has  ran  appetite  for  food  with  a  left- 
over look  and  a  left-over  taste.    That  holds  true  even  for  the  good  things  left 
from  the  Thanksgiving  dinner. 

Speaking  of  comebacks  reminds  me  that  most  of  us  have  plenty  of  these  in  our 
refrigerators  today.    Let's  consider  how  to  use  these  Thanlcsgiving  left-overs  suc- 
cessfully. 

First,  how  to  fix  the  moat  for  its  second  appearance  on  the  table?    If  you 

had  a  roast  bird  yesterday  a  turkey  or  a  chicken  or  a  duck,  you  can  serve  it  in 

several  different  ways.     If  a  good  deal  of  the  bird  was  left,  of  course  you'll 
want  to  slice  it  and  serve  it  cold.    But  if  only  small  pieces — odds  and  ends- 
were  on  the  platter  after  the  meal  was  over,  then  wh;/  not  serve  the  meat  creamed 
or  in  gravy?    Two  of  the  good  5ta:;id-bys  of  every  cook  are  cream  sauce  and  gravy. 
Eitner  of  these  help  a  little  meat  go  a  long  way.     So  cut  up  the  pieces  and  cream 
them. 
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One  of  the  nicest  ways  to  serve  creamed  fowl  is  in  a  rice  or  a  noodle  ring. 
Dice  the  pieces  of  chicken,  cream  them  with  diced  cooked  celery  and  potir  the  mi:-:- 
ture  in  the  center  of  a  rice  ring.    Then  garnish  with  parsley  and  mayte  a  little 
"briglit  paprika.    Or,  if  you  prefer,  you  can  serve  your  creamed  chicken  in  patty 
shells  or  in  a  chid-zen  pie.     There  novr.    You  have  four  delicious  ways  of  serving 
the  left-over  hits  of  the  Thanksgiving  "bird. 

But  suppose  you  didn't  liave  a  bird  yesterday?    Suppose  instead  you  had  a 
roast — a  roast  ham,  perhaps,  or  pork,  veal  or  "beef,    V/hat  to  do  with  the  left- 
over pieces  of  the  roast?    The  same  answer  will  do  for  this  as  for  the  loft-over 
fowl.    Heat  tae  small  pieces  of  cook  meat  in  gravj"-  or  in  white  sauce  and  serve 
them  in  a  steaming  rice  ring  or  noodle  ring.     Or  malce  them  into  meat  pie.  Or 
serve  them  creamed  in  patty  shells. 

This  creamed  meat  mixture  will  taste  extra  good  and  also  look  attractive  if 
you  add  pieces  of  celery  to  it  or  chopped  green  pepper.    Some  cooks  even  add  diced 
cucimiher  to  the  mixture  or  sliredded  cahhage. 

As  for  the  rice  or  noodle  ring,  you  can  use  a  large  ring  mold  and  turn  it 
out  on  a  platter  or  you  can  use  small  individual  ring  molds  and  serve  one  ring  on 
each  plate.    Of  co\irse,  serving  individual  rings  taltos  extra  time  and  work  so 
they're  host  for  such  special  occasions  as  parties  or  company  meals. 

But  let's  get  on  with  the  menu.     To  serve  with  the  creamed  chicken  or  meat 
and  the  rice  or  noodle  ring  let's  have  fried  pineapple  slices.     They're  quick  and 
easy  to  mal::e  and  have  a  very  special  flavor,    ?or  a  family  of  seven  you'll  need  a 
whole  can  of  pineapple.    But  large  cans  either  of  pineapple,  peach'  halves  or  pears 
always  seem  economical  to  me,  wh.ether  the  family  is  large  or  small.    You  can  use 
these  canned  fruits  in  so  many  different  ways  that  the  can  is  soon  empty.  Fried 
pineapple  slices,  hroiled  peach  halves  or  halced  pear  halves  arc  all  special  favor- 
ites with  my  family  and  so  are  frait  salads  and  puddings,  and  fruit  cup  to  start 
the  meal.    Any  frait  left  from  the  Thanlcsgiving  tahle  can  come  hack  for  another 
meal  in  any  one  of  many  delicious  dishes. 

Item  no.  3  on  the  menu  is  graliam  muffins.     Item  no.  4  is  head  lettuce  with 
French  dressing.    For  dessert,  how  ahout  some  of  the  cookies  you  have  on  hand  in 
your  hig  tin  with  the  close  fitting  lid,  or  in  your  cooky  jar.    And  with  the  cookie' 
serve  tea  or  coffee,  which  ever  you  prefer. 

Nov/  if  you're  ready  I'll  give  you  the  recipt  for  rice  ring — a  simple  and 
handy  recipe  to  keep  in  mind  whenever  you  have  comebacks  like  meat,  chicken,  fish 
or  cooked  vegetables. 

Cook  the  rice  vjitil  it  is  quite  soft.    Then  drain  it  but  don't  rinse  it. 
Rinse  a  ring  mold  in  cold  water  and  pour  the  hot  rice  into  it,    l^Tow  press  the  rice 
down  rather  closely  into  the  mold  and  place  the  mold  in  a  moderate  oven  for  three 
or  four  minutes.    To  remove  the  rice  from  the  mold,  loosen  it  around  the  edges 
with  a  knife,  place  a  large  dish  over  the  mold  and  turn  the  mold  upside  down,  ITow 
fill  the  center  with  the  creamed  mixture,  garnish  with  parsley  and  serve. 

Of  course,  you  can  form  a  ring  of  boiled  rice  on  a  platter  simply  by  using 
a  tablespoon  and  a  spat-ala.    But  this  makes  a  rather  roi:igh  instead  of  a  perfectly 
molded  ring. 

Monday:    More  Economy  Hews." 


